Are You Ready for the Challenge?
Meeting the Healthier US School Challenge Criteria

Lesson 6: Putting Plans into Action

Lesson Introduction and Learner Objectives

At the end of this lesson, participants will be able to:

1. Identify steps schools can take to meet the Challenge and the benefits of a Challenge
award.

2. Understand the components of a successful application and discuss tips for completing a
Challenge application.

Identify Challenge resources.
4. Develop an action plan for meeting the Challenge.

Lesson-at-a-Glance
Time Topic Task Materials
Set-up Lesson Set up classroom for Lesson 6. See preparation
Preparation checkilist.

10 minutes | Introduction | Introduce lesson.

and _ Conduct Activity 1, award level and Flip chart &
Overview state specific requirements. markers

Objective 1: Identify steps school can take to meet the Challenge and the benefits of
a Challenge award.

15 What Review two video clips (12 minutes). | Videos: Wrap it
minutes Schools are Up with Wraps and
Doing to Succulent Side
Meet the Dishes from
Challenge nfsmi.org
Conduct Activity 2, identify steps Flip chart &
these schools took and benefits. markers
3” X 5” index
cards
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Pens or pencils

Handout 6.1:

Fact Sheet for
School
Administrators

Handout 6.2:

Sample Letter for
the Family

Objective 2: Understand the components of a successful application and discuss tips
for completing and reviewing a Challenge application.

15 minutes | Tips for Conduct Activity 3, discuss tips for Handout 6.3:
Completing a | completing and reviewing an Tips for
Challenge application as a group activity. Use Completing a
Application | Handouts 6.3, 6.4, and 6.5. Challenge
Application
Handout 6.4:

Application for
Gold/Gold Award
of Distinction

Handout 6.5:

Application for
Bronze/Silver

Objective 3: Identify Challenge resources

5 minutes | Identify Discuss resources using slides on Handout 6.6:
OR Challenge CD/DVD and/or live internet Challenge

15 Resources connection to TN website. Resources
minutes

Optional: Demonstration of web-
based Challenge applications; omit
Objective 4, below.

Optional: Internet
connection to web-
based Challenge
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applications
Objective 4: Develop an action plan for meeting the Challenge.
10 minutes | Develop Conduct Activity 4, facilitate Handouts 6.7:
Action Plan | development of individual Action Action Plan for
Plans and/or have participants bring | Meeting the
their menus, list of competitive foods, | Challenge
food labels and/or recipes, and work
on evaluating status/need for
Improvement Handout 6.8:
USDA’s Meeting
the Challenge of
Rising Food Costs
10 minutes | Lesson Administer Post-Assessment and Post-Assessment
Summary collect answers. Forms
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Lesson Plan

Introduction and Overview: Award Level and State-specific
Requirements (10 minutes with Activity 1)

Materials Needed:
e Flip chart page and markers for each table

Introduce lesson

Say: In this last segment of our training, you will consider what level of the Challenge you
plan to meet and identify any state-specific requirements that might impact your decision.

You will have the opportunity to see what some other schools across the country are doing to
meet the Challenge. School foodservice directors will tell you about the approaches they’ve
used to meet the criteria and the benefits they have received. You will also identify the
application components and apply tips for completing the application.

Regroup Activity

So, let’s get started. It is time to regroup. Starting with this table, count off from 1 to n (n=the
number of tables in the room). All of the 1°s need to move to this table, the 2’s to this table,
etc. (until groups are redistributed).

Activity 1
Say:

Each table team has two assignments for the next 3 minutes. First, each participant is to
quickly identify the award level they plan to achieve (Bronze, Silver, Gold, Gold Award of
Distinction). Choose a reporter and recorder. The recorder is to list the number for each level
on the flip chart page.

Second, list any state-specific requirements that will affect meeting HUSSC criteria. For
example, if your state has a more specific sodium requirement than the HUSSC criteria, list
the state’s requirement.

Do:

Tear off two flip chart pages. Label one “HUSSC Award Level” and divide into the 4 award
levels—Bronze, Silver, Gold, and Gold Award of Distinction. On the second flip chart page,
label it “State specific requirements”.

Allow 3 minutes for teams to complete the activity. Call on volunteers from tables to record
results on flip chart pages. Allow 2 minutes for responses from the teams.
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What Schools Are Doing to Meet the Challenge and Benefits of Awards
(15 minutes with Activity 2)

Materials Needed:
e Flip chart page and markers for each table

e Two video clips: Wrap it Up with Wraps and Succulent Side Dishes (12 minutes)
e 37X 5” cards

e Pens

e Handout 6.1: Fact Sheet for School Administrators

e Handout 6.2: Sample Letter for the Family

Say: As you watch this video, do two things:

1. Jot down on the index cards at your tables, steps that the schools in the video are taking
to meet the Challenge.

2. Make a note on the cards of the benefits of the award to the schools.

Then identify the person at your table who has the next birthday. That person will be your
Scribe/Reporter for this activity. You will have a few minutes after the video to confer with
your group and have your Scribe/Reporter consolidate ideas from your table.

You will have a few minutes to confer at your table, and then each Reporter can tell us what
you’ve identified. When your group has finished the assignment, please stand at your table.

Do: Show video clips (12 minutes).
Prepare a flip chart for recording steps identified for meeting the Challenge.

Prepare another flip chart page with what benefits the schools received for meeting the
Challenge.

When more than one of the tables has completed the activity, stop the activity.

Rotate from group to group, asking Reporters to identify one step their group heard or saw
the school do to prepare for the Challenge. Write the steps on the flip chart as they report.
Once they have finished, and you have recorded all the steps, lead them into prioritizing the
steps, i.e., which one would be done first, second, and so on.

Note to Instructor: These are some of the steps the group should identify.
1. Review menus and modify to Challenge criteria.

e Increase fruits and vegetables.

03/12/10 Page 5
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e Increase whole grains.
¢ Increase dry beans and peas.
e Promote milk.
2. Develop and/or modify recipes.
e Change Spanish Rice recipe to brown rice.
e Develop whole-grain products.
e Develop Carrot & Raisin Salad.
3. Work with local vendors in procuring new food products.
e Strawberries.
e Whole-grain products.
e Milk in new packaging.
4. Form partnership with school.
o Cafeteria managers serve as nutrition educators.
e Work with teachers.
e Work with administrators, e.g. recess before lunch.

e Increase in physical activity.

Let’s discuss what benefits the schools featured in the video are receiving from their
Challenge achievements:

1.

Pride: You saw the pride in the faces and voices of the school foodservice staff. They
know they are doing something positive to improve the health of their students.

Recognition: These schools have received recognition from the school community
(principals, teachers, students, parents) The most effective marketing tool a school can
have in promoting school meals with parents and the community is to operate a great
program, with children first. Promote the changes you are making, letting parents know
about efforts to create a healthier school environment. A sample letter for the family is
included in Handout 6.2.

Media attention: In addition to local media attention, because of their achievements,
these two schools were featured by the National Food Service Management Institute in
two Cooks for Kids videos that were broadcast to the nation’s schools. Most schools that
have received the Challenge awards let us know that they have received great media
attention. When USDA receives inquiries from the media for examples of model
programs in local areas, USDA points to schools that have met the HUSSC criteria.
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4. Healthier students: Today, 1 in 3 children or adolescents—nearly 23 million children
and teens—are either overweight or obese. Most of these children spend the majority of
their time at school. Schools provide one of the best opportunities to steer children into
developing healthful habits that will remain with them into adulthood.

Say: Handout 6.1: Fact Sheet for Administrators and Handout 6.2: Sample Letter for the
Family are two resources that the local director or manager can use to communicate the
benefits and rewards of the HealthierUS School Challenge.

Understand the components of a successful application and discuss tips
for completing and reviewing a Challenge application
(10 minutes with Activity 3)

Materials Needed:

e Handout 6.3: Tips for Completing a Challenge Application
e Handout 6.4: Application for Gold/Gold Award of Distinction
e Handout 6.5: Application for Bronze/Silver

Note to Instructor: In some instances you may be training local school foodservice
directors, while in other instances; the training may be for State Agency application
reviewers. Simply switch emphasis of activity to reviewing documentation of the criteria for
the state application reviewers.

Optional: If you are training local school foodservice directors and have the opportunity for
them to bring in their menus, food production records, etc., this Activity could be modified to
allow participants to evaluate their own menus and documentation.

Participants will:
1. Review Handout 6.3: Tips for Completing a Challenge Application

2. Review one of the applications (Handout 6.4 or Handout 6.5), as assigned by the
instructor.

3. Using page 13 of either application, the Application Check-Off Sheet, identify what they
will have to do and/or include with the application to verify meeting each criteria.

Activity 3:

Say: You have in your packet, a chart of tips for completing (or reviewing) an elementary
school Challenge application.
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You also have print copies of two application packets—one for applying for either the Gold/
Gold Award of Distinction and one for applying for the Bronze/Silver awards (Handouts 6.4
and 6.5).

Do: Assign half of the tables to role play applying for the Gold/Gold Award of Distinction
awards and assign the other half to role play applying for the Bronze/Silver awards.

Say: Whether you’ve been assigned the Gold or the Bronze/Silver application, turn to page
13, the Application Check-Off Sheet.

Each table will review the documentation listed on page 2 and identify what you have to do
to complete your application packet. Feel free to refer to Handout 6.3, Tips for Completing a
Challenge Application as you make your notes.

This time, you may divide the Scribe/Reporting work among yourselves. For example, one
person at your table can be responsible for describing what would be needed to document the
4-week Lunch Menu Worksheets (pg 4-7), someone else would describe the Nutrition
Education Worksheet documentation (pg 8), etc.

When you have completed your notes on documentation, please stand at your table.

Do: Allow participants to work together for approximately 10 minutes or stop whenever
several begin to stand. Rotate calling on tables. Start with Bronze/Silver, complete, and then
go to Gold application.

Key Points:

e Ask how they would document that the majority of whole-grain foods have a whole grain
as the primary ingredient by weight? Answer: From food labels or recipes.

e Discuss that for the Gold Award of Distinction, elementary schools must:

o Follow the stricter sodium requirements for all competitive foods and provide 90
minutes of physical education per week OR

o Follow the more lenient sodium requirements for competitive foods and provide
150 minutes of physical education per week.

e For secondary schools, there are no required minutes of physical education. For the
Gold Award of Distinction award, secondary schools must follow the stricter sodium
requirement for competitive foods.

Identifying Challenge Resources (5 minutes)

Materials Needed
e Challenge Resources slides or internet connection for review of resources

e Handout 6.6: Challenge Resources
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Note to Instructor: If an internet connection is not available, you may use the optional slide

presentation to demonstrate the resources.

Say: Handout 6.6 identifies Challenge resources. While we will not spend time reviewing
them all, we will look at how to find Challenge resources on the Web. Most of these
resources are on USDA’s Team Nutrition Web site at teamnutrition.usda.gov.

USDA United States Department of Agriculture
_3"' Food and Nutrition Service

2

¢ Home : About Team Nutrtion | FNS Newsroom : Help : Contact Us

Search FNS “Vou ars here: Home » Heslthy Schaols » HeslthierUS

—
HealthierUS School Challenge _
DR Recognizing Excellence in Nutrition and Physical Activity

© Search Tips o Inthe News [videa]:

LTl T techrisiss School Challange (HUSSC) vas sstablished to T

Highlight:
recognize schools that are creating healthier school environments S
through thair prometion of good nutrition and physical activity. Four

Healthy Schools

First Lady Ut
nformation For ... levels of superior performance are avarded: Eronze, Silver, Gold, H::Ithav I‘J’ietrgaisd
and Gald of Distinction. Exercise

Browse by Subject

+ Join the Team

o

I Sehool Success Stories

Uffelman Elementary

How It Works

RR Oehrli Elementary
To be certified as a HUSSC School, a school must:

Competitive Foods
Calculator

Formulas for

Competitive Food
Calculations

¢ be enrolled as a Team Nutrition School

+ Training Granls. # offer reimbursable lunches that demonstrate healthy menu

planning practices and principles of the Dietary Guidelines i
for Americans and that meet USDA nutrition standards o Award Winners

+ provide nutrition education to students

¥ Resource Library

b MyPyramid for Kids

» Eal Smart, Play Hard, ¢ provide students with physical education and the

oppartunity for physical activity

® maintain an Average Daily Participation of school
enrollment for reimbursable lunches of at least 62 percent
for Bronze or 70 percent for Silver and Gold Schools

+ adhere to guidelines established by FNS for foods
served/sold in schools outside the National School Lunch
Program.

Take the Challenge!

Slide 35

Here is the HealthierUS School

Challenge web site. Notice the links to
resources on the right side of the page
and under Take the Challenge section.

The most recent HUSSC documents and
resources are always found here.

Slide 36

If you scroll down, you find the list of
steps to follow to become a HealthierUS
School Challenge Award Winner!
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 adhere to guidelines established by FNS for foods
served/sold in schools outside the National School Lunch
Program.

Take the Challenge!

Step One: Review these HUSSC resources to assist you in
completing your application:

¢ (riteria for HUSSC Awards
Criteria for Elementary Schools
Criteria for Secondary Schools
Comparisen Criteria for All Schocls

® Fact Sheets for Healthier School Meals

« Frequently Asked Questions

® Guidance on Vegetables, Dry Beans and Peas
+ HealthierUS Schoal Vision

® Tips for States

¢ Whole Grains Resource

Step Two: Convene a review panel.

Step Three: Complete and print the online application.

Step Four: Obtain the required signatures.

Step Five: Send the completed application to your state agency.
Recognition

Award-winning schools are recognized with a framed certificate
and award banner from USDA to showcase their achievement in
the community. HUSSC schools also receive national recagnition
by being listed on the Team Nutrition Web site. Awards are
certified for 2 years, from the date of approval.

Tor Bronze or 70 percent for Silver and Gold Schodls

Vision for the HealthierUS School Challenge

Recognizing Excellence in Nutrition and Physical Activity

Background

The HealthierUS School Challenge (HUSSC) was established to recognize schools that are
creafing healthier school environments through their promotion of good nutrition and physical
activity. Fourlevels of superior performance are awarded: Bronze, Silver, Gold, and Gold of
Distinction.

To qualify for the awards, a school must submit a formal application and meet basic criteria set
forth by the Food and Nutrition Service (FNS). The HUSSC criteria reflect the
recommendations of the 2003 Dietary Guidelines for Americans, and the Institute of Medicine
(IOM) published recommendations (April 2007) for foods that should be served in schoals,
Outside of the organized school lunch meals. HealthierUS Schools must also have a local

Slide 37

You have a copy of the HUSSC Vision
in Lesson 1.
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Slide 38
Avard vl General Requircments Lesson 1 Handout 1.2 is this same chart.

HealthierUS School Challenge Criteria Bronze Siiver Gold | Gold Award

losmenn |||t provides an easy comparison of the
1 | | criteria for each of the awards.

Slide 39

This is the General Information page of
the Application that gives tips for
HealthierUS School Challenge Application completing the application and links to
" General Information . . .

Application Guidance and Menu
Development Resources.

* Submit the application in a 3-ing binder.

* Multiple schools applying in one District that use the same menu and the same foods, may submit
one 4-week lunch menu, one set of menu worksheets, and one set of recipes, food product ingredient
‘statements, and/or Nutrition Facts Labels. However, each school must have their own cover sheet,
application form, review committee verification form, food production records, competitive foods
worksheet that includes a la carte information and vended tems (uniess they are the same
throughout the district), nutrition education and physical education/activity worksheets, as wel s
school policies and practices checkdist (unless itis a

* Provide details in a Cover Lstter, if you use the Alterative Menu Planning Approach.
Application Navigation Tips:

1. To adjust the viewing size of the application on your screen, use the zoom box at the top of Adobe
Reader; 75% to 100% often works well.

ORI ISL T -
2. Save your work on your hard drive offen.
3. For technical assistance regarding the HUSSC criteria please contact your state agency.

4 For techni " g the i ive HUSSC.
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Food and Nutrition Service (FNS)

HealthierUS School Challenge
g Excellence in Nutrition and Physical Activity

Recogni?)
Application Cover Sheet
Application for () Gold Award (0) Gold Award of Distinction”

* To receive the Goid Award of Distinction a school must meet a stricter sodum requirement for
competitive foods or meet a stricter physical education/activity requirement

School Name [ ]

School District [ ]

School Address [ ] city [ ]
S r— L —
Grades inSchool (K (01 J203 040506070809 Cio On 012

Contact Person’s [ ]
Name and Title

Contact Person's. [ ]
Phone Number
& Email

Date Submitted to [ ]
State Agency

You must have Acrobat Reader 8.0 or above to save forms R

State
Approved by State Child Nutrition Director
Reviewed by Phone

Reglonal Office
FNS Region Reviewed by:

Approved by Child Nutrition Director
Signature Dale

FNS Headquarters
Application received HQ Reviewed by

Decision/Date: Award period

Slide 40 Application Cover Sheet for
Gold Awards

Look at your Handout 6.4, the Gold
Application and follow along as the
slides show the online application. Note
that there is one application packet for
those going for the Bronze and Silver
Awards and another application for the
Gold awards. These applications are
posted to the web in a Portable
Document Format (.pdf) file. You may
print the application and write or type on
the pages OR you may save the file to
your own computer and type
information using Adobe Acrobat
Professional software.

National Food Service Management Institute

A, HealthierUS School Challenge Slide 41 Table of Contents for HUSSC
! - WIdng Excellence in Nutrition and Physical Activity onllne application-
s This is the Table of Contents for the
online application. With these files, you
s S are able to save your application to your

Cover Sheet 1

—— ; own computer and enter your data.

o o ’ Always check the HUSSC web site for

Week 1 Lunch Menu a

Week 2 Lunch Meny s the most recent interactive version.
Week 3 Lunch Menu 6

Week 4 Lunch Menu 7

Nutrition 8

Physical Ivity Y Schools e 9

Physical ivity Worksheet-Middl, and High School ...« 93

School Policies and Checklist 1n

Review Form 12

Application Check-off Sheet 13

[ ]
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Slide 42 Gold Award Criteria for online
HealthierUS School Challenge ¢ app|icati0n.

) _Recognizing Excellence in Nutrition and Physical A

Application for Gold or Gold Award of Distinction

Gold Award Criteria ves | no |

1. Are you a Team Nutrition School? (Include print out of Team Nutrition
verification from Team Nutrition website:

http: usda. asp)

2. If applicable, have all corrective actions from your school's most
recent School Meals Initiative (SMI) been completed?

4. Do your reimbursable lunches meet or exceed the criteria in the work-
sheets? (Include forms on pages 4-7 and documentation for menus served.)

5. Is nutrition education provided to students that meets or exceeds the
criteria in the worksheet? (Include worksheet on page 8.)

3. Are all lunches in this D
6. Is the opportunity for physical education/activity provided to students,

that meets or exceeds the criteria in the worksheet? O
(Include worksheet on page 9/9a.)

7. Does your school meet the criteria for the award it is seeking?

Elementary and Middie School ADP Criteria: 70% Gold and Gold Award of Distinction

High School ADP Creria: 65% Gold and Gold Award of Distinction O O

List ADP:[Jmontiyear: ]

8. Does your school serve/sell a la carte foods or have foods or
il in vending il or a school store any time
throughout the school day (including meal periods) and any place
throughout the school campus? If yes, do these foods and beverages D D
meet the competitive foods criteria listed in the worksheet? (Include
printouts from the HUSSC Competitive Foods Online Calculator and product
ingredient labels, Nutrition Facts Labels and/or recipes for each item.)

9. Does your school meet the School Policies and Practices criteria D D
listed on page 11 of this application? (Include worksheet on page 11.)
and 10 verify all and e
[ ]
Reminder
ave
Your
Work! Please check when page is completed. [[]

Slide 43 Lunch Menu Worksheet for
HealthierUS School Challenge

cognizing Excellence in Nutrition and Physical Activity Week 1

Lunch Menu Worksheet [ ]Gold Award [_]Gold Award of Disti
Dates Week 1 Menu served:

— The online version of the application
LUNCH MENU CRITERIA FOOD ITEM PORTION SIZE COMMENTS (Ol inCIUdeS Some drop-down boXeS With

Vegetables: Offer a different H
etai everyda f ek o | ume v lists of dark green or orange vegetables
least % cup serving size). Note that v :’Tv ; Eﬁﬁ :
various preparations of the same
Ik y ddryb d peas. Only those dark
vogetable are consdered e same, | T Thaae—< an r eans an eas. Only those dar
ok gren s orarge reen or orange vegetables and dr
Dark green or orange " v |M[174cup v g g g bl d d y
g vopeassonsamars. |1 3|1 [Eee—>
AT S Dy a7 3| Thas— beans and peas that meet the HUSSC
servings are required) ¥ op Vv . .
e i | ¥ e —— criteria are on the drop down boxes.
:)er :;zk Atleast 1/4 cup serving va v v]\!_.g gg ;
i F S F e
Fruits: Offer a different fruit every
day of the week (at least % cup M M[i7acup __w
serving size). Note that various T ME %ﬂu
preparations of the same fruitare | W \wiiZcip v
considered the same, i.e. fresh T T [1/4 cup v
apples and applesauce are both F FiAcop —w
apples
Fresh fruit: Offer fresh fruit at L M| 1/4 cup v
least 2 days a week (at least % ¥ T{1/4 cup v
cup serving size) w w ; cup__w
T 5 cu v
F i
Whole grain foods: Offer at [ M v
least 1 serving of whole grain food | T T bd
every day, and may not be the w ™ b d
same one each day. T T v
F F av
1. Does your menu only offer low-fat (1% or less) and fat-free (skim) milk, flavored or
unflavored, each day? Ovyes OOno
2. Does this week’s menu meet the HUSSC menu criteria? Oves Ono
Remindor
Save
T eee check when i page i conpleted. ()
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National Food Service Management Institute Lesson 6: Putting Plans into Action




Are You Ready for the Challenge?
Meeting the Healthier US School Challenge Criteria

wup serenny suws) w Wiy w
T T 17 cup v
- F F (174 cy v
Whole grain foods: Offer at "] M v
least 1 serving of whole grain food | T T v
overy day, and may not be the w w! v
same one each day. T T v
 more ino.? 1L F -
1. Does your menu only offer low-fat (1% or less) and fat-free (skim) milk, flavored or
unflavored, each day? Oves Ono
2. Does this week's menu meet the HUSSC menu criteria? Oves [Ono
Reminder
Save
Yo
Worsd Plea: wh ge d O

Slide 44 Lower Section of Lunch Menu
Worksheet for Week 1

Notice that the lower part of the page
always prompts you to save your work
and has an option that allows you to
check when the page is completed.

HealthierUS School Challenge

BEPRE cognizing Excellence in Nutrition and Physical Activity

Lunch Menu Worksheet [:]Gold Award DGold Award of Distinction
Dates Week3Menuserved: |

Week 3

LUNCH MENU CRITERIA FOOD ITEM PORTION SIZE COMMENTS (OPT.)
Vegetables: Offer a different

(legumes): Offer at least 1 serving
por waek, At least 1/4 cup serving
required

2
5|
Al

i

|

vegetable every day of the week (at 74 cup v
least % cup serving size). Note that Jacup w
preparations of the same Jacup W

vegetable are considered the same, Jacup W
i.e. mashed potatoes and tater tots TAcup W
are both potatoes.
Dark green or orange 74 cup L 4
vegetables: Offer dark green or Tacup W
orange vegetables on 3 or more Top v
days per week. (Of the 3, at least 2 T
must be diferent. At least % cup L >
servings are required) Sp.
Cooked dry beans or peas 7/_ v

74

L

7

Frults: Offer a difierent frut every

2
5
4 |«

day of the week (at least % cup
serving size). Note that various
preparations of the same fruit are
considered the same, L.e. fresh
apples and applesauce are both
Jpples.
Fresh fruit: Offer fresh fruit at
loast 2 days a woek (at least %

cup serving size).

I

=
2)2
4] |4l4]4l¢

2|212i0|2

Whole grain foods: Offer at
least 1 serving of whole grain food
every day, and may not be the

‘same one each day.

MAEAT NHE«T MAZEAT MAE-T N~E~T MHE-AT
MASAZ MASAE| MHASAE mMASAZ nASAZ| MASAE

PIPIPI PP PP
MARIRIRI IR

ko

1. Does your menu only offer low-fat (1% or less) and fat-free (skim) milk, flavored or
unflavored, each day? Oves [Ono

2. Does this week's menu meet the HUSSC menu criteria? Oves Ono

Slide 45 Lunch Menu Worksheet for
Week 3

There are four Lunch Menu Worksheets
for the four weeks menus. This is Week
3—notice the heading at the top of the

page.

03/12/10
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OMB Control
Expiration D:

HealthierUS School Challenge

cognizing Excellence in Nutrition and Physical Activity

Lunch Menu Worksheet DGoId Award DGold Award of Disti
Dates Week 4 Menu served:

LUNCH MENU CRITERIA PORTION SIZE  COMMENTS (OPT.

Vegetables: Offer a different
vegetable every day of the week (at | M M 74 cup v
least % cup serving size). Note that | T THlacwp =
various preparations of the same w W 173 cup v
vegetable are considered the same, | T Tllcyp W
i.e. mashed potatoes and tater tots | F FliAcp v
are both potatoes.
Dark green or orange M v |m[{acp v
vegetables: Offer dark greenor | 1 2k i rr—
orange vegetableson3ormore | > |wiltep v
days per week. (Of the 3, atleast 2 | T THtan v
must be different Atleast tcup | £ 2| ¢ bz >
servings are required) v oup.
Cooked dry beans or peas M wlM[i/dcup w
(legumes): Offer at least 1 serving | T v T _lg_c_ug_v_
per week. At least 1/4 cup serving | W v ||w[T7cu v
required. T v T C_L'ug v
o F vl Flilacp _w
Frults: Offer a different fruit every
day of the week (at least % cup M M(1acup W
serving size). Note that various T T [acip |
preparations of the same fruitare | W w[T4cipw|
considered the same, i.e. fresh T T[{acp |
apples and applesauce are both F Flilacup |
apples.
Fresh frult: Offer fresh fruit at M M[14cip v
least 2 days a week (at least % T T[Acyp W
cup serving size). w wliidcup w

T T[i/dcup =

F F [1/4 cyj .
Whole grain foods: Offer at M M hd
least 1 serving of whole grain food | T T v
every day, and may not be the w w v
same one each day. T T v

F F v
1. Does your menu only offer low-fat (1% or less) and fat-free (skim) mikk, flavored or
unflavored, each day? [Jves [(Ono
2. Does this week's menu meet the HUSSC menu criteria? ves [no

Reminder
av
Your "
Work! P

Slide 46 Lunch Menu Worksheet for
Week 4

HealthierUS School Challenge

Beognizing Excellence in Nutrition and Physical A

Reminder =
Save

Nutrition Education Worksheet
Grades in which nutrition education is provided:

O« O Oz O O« Os Os Or Oe Os Cho On Chz

Your
Warkt

Elementary Schools:

Is Nutrition Education provided 1o at least half the grades? [J¥es [JNo

Brielly describe below how nulrition education s provided fo mufiiple grades and
® Iz part of structured and sys unit of ingh such as My essons from Team Nuirition
* Invalves mulbple channels of neluding the . ealeterla, and homelparents.

Middle and High Schools:

Brielly describe below how nulrition education is offered lo:
& Middle sehool students in al least ane grads level a5 par of year round instruelion
& High school students in al leas! two courses required lor gradualion

Invetves multiple shannels of esmemunicalien,

Description of Nutrition Education Efforts

Limit 180 Characters ‘

Slide 47 Nutrition Education Worksheet

Use the same worksheet for both
elementary and secondary schools. Just
note that the criteria at the top of the
page is different.
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Eeien De DS TUaT0

HealthierUS School Challenge
Recognizing Excellence in Nutrition and Physical Activity

Physical Education/Activity Worksheet - Elementary Schoals
Grades i which physical eduealien classes are provided: [k [ 2 O3 [+ Os Os O Os

Physical Education
Does. )inur school offer physical education classes to all full-day students throughout the
school year? [ ] Yes No
ClGold: A minimum average of %0 minutes physical education per week.
[]Geld Award of Digtinction: A minimum average of 150 minutes physical educalion per week.

List the average rumber of Describe any addltlonal dally physical actlity
i that physical ed i tudents (such as recess)
is provided throughout the school year  Indicate time alloited for any routine activities.
Grades tor sach grade checked above.

Limit 150 Characters

Slide 48 Physical Education/Activity
Worksheet for elementary schools.

HealthierUS School Challenge
ng Excellence in Nutrition and Physical Activity

Zir

'Llcal\onmcllv\ty Worksheet - Middle and High Schoaols
which physical education classes are provided:  [5 s [7 O& e Clie O Oz

Briefly describe below how your school offers structured physical education classes 1o at least
two grades and provides students in all grades opportunities to participate in physical activity
{intramuralfinterscholastic sports or activity clubs) and actively promotes participation in
physical activites to all students throughout the school year, If possible, list the number of
minutes per week that physical education is provided throughout the school year for each
grade checked above,

Grades

Slide 49 Physical Education/Activity
Worksheet for middle and high schools.
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HealthierUS School Challenge -
Recognizing Excellence in Nutrition and Physical Activity (S

Competitive Foods Worksheet

Are any foods or beverages cutside the NSLP sold at your school anytme during
the school day? This inciudes in the cafeteria (a la carte or extra sales) or any
cther place {vending machines or school stores, etc.)

Oves [ONe

If YES, go to the online HUSSC Competitive Foods Calculator to determine if the food and
beverages sold as compeatitive s meet the criteria. Print out results from the
Calculator and include with product ingredient labels, Nutrition Facts Labels and/or recipes
for each item in the application.

If this is a school made product please submit the recipe with the application.

Seconds or extra sales of antreas offerad as part of tha day's
rembursable lunches are exempt.

Reminder =
Save

Your
Work!

Slide 50 Competitive Foods Worksheet
with Online Calculator

Another tool is the online calculator that
completes calculations to determine if

competitive foods meet the HUSSC
criteria.

Online Calculator

Slide 51 The Online Calculator

This little tool can save you a lot of
calculations. You enter the name of
each commercially purchased
competitive food item you are recording.
From the information on the Nutrition
Facts label, record the grams of fat,
saturated fat, etc. The name of the food
item will appear to the right, on the list
of items, and will tell you whether this
item meets the HUSSC competitive
foods criteria or not.
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OMB Control No.: 0584-0524
Expiration Date: 03/31/2010

HealthierUS School Challenge

ecognizing Excellence in Nutrition and Physical Actiyi

School Policies and Practices Checklist

School Policies and Practices ves | wno |

Fundraising | 1. Are primarily non-food items sold through school fundraising (]
activities?

2. Do food items that are sold during the school day meet the O

guidelines for competitive foods?

Physical Does your school demonstrate a commitment to neither deny
Activity nor require physical activity as a means of punishment? (For [:]
example, students who misbehave are not denied recess.)

Nutrition Does your school demonstrate a commitment to prohibit the

use of food as a reward? (For example, teachers do not offer O
candy as a reward to students for good behavior, or for the

completion of an assignment.)

O o0o|0oo

Wellness Does your school have an approved Weliness Policy included [:] D
Policy in this application?

Meal Do students have the opportunity to select a reimbursable D D
Service meal that meets all of the HUSSC menu criteria? If so, please

describe in detail. For example, include: your menu structure
[number of entrees and sides, how students have the
opportunity to select HUSSC items on serving line(s), etc.]
and how Offer vs Serve is implemented, if applicable.

Reominder

Slide 52 School Policies and Procedures
Checklist

HealthierUS School Challenge '$x. *f
Q&

Beognizing Excellence in Nutrition and Physical Activif

Review Committee Verification Form

Please read the following statement and sign below if you agree:

We have reviewed this application. and we agree that our schoo! meals
are healtny and appealing to our students. We attest to the accuracy of the
information provided, including the criteria for school poicies and practicss

spacified on page 11 of this application. We agree to maintain the nutrition
and physical and indicated in this application for

the duration of our cetification as Gold or Gold Award of Distinction awardees. Furthermore, we agree
to cooperate with USDA and other organzations upon request to publicize our efforts.

Foadservice Marager's Name Slgnature Date
‘Team Nutrition Leader's Name. Signature Date
SFA Directar’s Name Signature Date
the School's Parent Signature Date
Phyalcal EducationHeaith Teacher's Name Signature Date
Princlpal's Name Signaturs Date
Remindar =
Save
Please submit your and to your Your
Workl

State Child Nutrition Agency.

scurces, gathern; ing omation, An azo%cy
st . o coavol
nEbIng sugz0s g

s
Burden, 12 U5 g Senviee, Floom 1014, Abseancris, VA 22352 ATTH
PIA [D804-0534]. O~k tetiem the cormplef orm i this addess.

Slide 53 Review Committee Verification
Form

This form allows you to type committee
member names and the date in the online
form.

03/12/10
National Food Service Management Institute

Page 18
Lesson 6: Putting Plans into Action




Are You Ready for the Challenge?
Meeting the Healthier US School Challenge Criteria

Slide 54 Application Check-off Sheet

H E&erUSSchool Challenge

lence in Nutrition and Physical Ac

Application Check-off Sheet

Please include the following information in your Application

.. Sehool Policies and Practices Checklist [
Review C: Verification Form [

Check-off Sheet  nia

Page [ Complated

1 Cover Sheet [

2 Table of Contents n'a

3 for Gold Awards [

4 Week 1 Lunch Menu Worksheet [

5 ‘Week 2 Lunch Menu Worksheet D

& Waak 3 Lunch Menu Worksheot [

7 Week 4 Lunch Menu Worksheet [

8 Nutrition O
/ta Physical i ¥ OsCea
10 Competitive Foods O
11

12

13

Please submit the following additional documentation:

Copy of the School Welness Policy and Team Nulrition Verfisation
O Monthly manus far reimbursatle school lunches sarved in your school (Manus must rafiact four
consecutve weaks whare each waak Nas at laast thraa days and the total rumber of days over the 4-waek
men is 16 days or more. For example: 3 days week 1: 3 days week 2; 5 days week 5; 5 days
week 4 = 18 days)
[ Produstion racerds for the 4 weaks

15 labes Lo
bar. and

Thank you for applying for the HealthierUS Scheol Challenge.
For more infarmation, visit the Team Nulrition Website: www.teamnutrition.usda.goy

RS =P T B Slide 55

HUSSC Application Kit .
The HealthierUS School Challenge
» Coming Soon—Check the Website: . . .y
www.teamnutrition.usda.gov Appllca'[lon Klt IS a New resource tO
» Get Ready: What's it all About? Walk ou thrOU h a I in for the
» Get Set: Tips for Meeting the Challenge y g pp y g

* Go: Let's Apply challenge.

ERE = TR S O P T

ERE =P T e Slide 56
HUSSC Application Kit Lo A A B
oot e This list of contents is not all-inclusive.

« PowerPoints for * Whole Grains Resource

Administrators and + Vegetables and Dry Continue tO CheCk the HUSSC WEb Slte

School Foodservice Staff Beans & Peas Resource

. g::gﬁltes I;itéers for « Tips for Increasing fOI’ ad d iti 0 n al reSO U rCES .

Program Participation

Administrators and Fundraising
« Forms, Posters, + And More!
Applications
ERE == TTIRE R T PN T
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BN =S T B Slide 57

Resources

There are also many Challenge
resources available for teachers, such as
the Nutrition Education and Physical
Activity resources. These resources, and
the links to them, are listed on Handout
6.6. You can team up with teachers by
making this list available to them. Check
the Team Nutrition web site for the most
up-to-date resources.

teamnutrition.usda.gov

ERE FEOEPR T IR S SEPTTT EPT T

Developing an Action Plan for Meeting the Challenge (10 minutes)

Materials Needed:
Handout 6.7: An Action Plan for Meeting the Challenge
Handout 6.8: USDA’s Meeting the Challenge of Rising Food Costs

Say: Locate Handout 6.7: An Action Plan for Meeting the Challenge. You have a few
minutes to look over this Action Plan template.

Notice that the criteria have not been numbered for priority because most of you will be at
different stages and therefore your priorities will be in different order. Some of you may not
have to spend time on increasing your school meal participation because it already exceeds
the Challenge criteria.

When you have finished your action plan, please stand.
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Do: Allow time for participants to begin completing the action plan. Allow 4 minutes (music
optional) and allow participants to work independently. Move around the room to facilitate
group activity. During discussion, use the following points to guide discussion.

e For those of you who have student participation lower than the Challenge criteria, you
may find, just as other schools have found, that when you achieve some of the other
Challenge criteria, such as reducing the amount of a la carte sales and other
competitive food sales, your student meal participation increases.

e Or, if you spend time on refining your menus you may also find that student meal
participation increases, especially if you communicate to parents what you’re trying
to achieve. Parents are concerned about the increase in childhood obesity and your
efforts will not go unappreciated by them. Tell them how important it is for them to
communicate with parents about the efforts being undertaken and to solicit their
support.

e Some of you may feel that the structured physical education requirement is beyond
your control. But someone has to begin to call attention for the need to reduce
childhood and eventually adult obesity, with the subsequent health consequences.
Why not you? If you’re doing your part with offering healthy food choices in the
school cafeteria, you have a stronger base to discuss the issues.

e Which criterion you would work on first, second, etc. and which ones you could
eliminate because you have already met this criterion?

e What steps you would take to meet each criterion you selected to target, what would
be your target date, and the person responsible?

Do: Ask participants to share their plans. Use the Handout 6.7 Answer Sheet to generate
discussion about how to break down the steps.

Call participants’ attention to another resource—Handout 6.8: USDA’s Meeting the
Challenge of Rising Food Costs for Healthier School Meals

Lesson Summary (10 minutes)

Say: What is one action for meeting the Challenge you plan to work on when you return to
your school(s)?

Do: Allow participants time to respond. Move to the Post-Assessment and closing of
training.
Administer Post-Assessment
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Materials Needed
o Post-Assessment (one copy for each participant)

e Pencils (one for each participant)

Administer Evaluations
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